	Chicken Enchiladas

                                     1 cup     chopped onion       
                                     1 cup     chopped green bell pepper             

                                     2 T        vegetable oil                                           

                                     2 cup     chopped cooked chicken

                                     1 cup     shredded Monterey Jack cheese (divided)
                          1 (4 oz) can      chopped green chili peppers

                        1 (10 oz) can      Cream of chicken soup

                                     1 cup     sour cream

                                  1/4 cup     milk

                                  1/4 tsp      ground coriander

                                  1/8 tsp      ground cumin 

                                   10            flour tortillas



	In skillet combine onion, pepper, and oil.  Cook 5 minutes.  Remove from heat.  Add to vegetable mix; chicken, 1/2 cup cheese and chili peppers.  Set aside.

Sauce:  In a sauce pan, combine soup, sour cream, 1/4 cup milk, coriander

and cumin.  Cook over low heat until just warm, stirring frequently.  Do not

boil.
Down the center of tortilla place chicken mix and roll up. Place seam side down in baking dish.  Top with sauce and cheese.  Bake for 30 - 45 minutes in a 350º oven.
Serve with various toppings: sour cream, green onions, chopped olives, guacamole, and more cheese.
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